Introduction

56
Salmonella that includes more than 2500 different serotypes represents a leading cause of 57 foodborne infections worldwide (Chen et al., 2004; Magistrali et al., 2008; White et al., 2002) . 58 The majority of the infections are associated with ingestion of contaminated foods such as 59 poultry, beef, pork, egg, milk, cheese, seafood, fruits, juice and vegetables (Brands et al., 60 2005; Zhao et al., 2008) . 61 Salmonella gastroenteritis is generally self-limiting illness, but severe cases in 62 immuno-compromised individuals, elderly persons or neonates, and systemic infections may 63 require effective chemotherapy (Lee et al., 1994) . Currently the increasing prevalence of 64 multidrug resistance among Salmonella and resistance to clinically important antimicrobial 65 agents such as fluoroquinolones and third generation cephalosporins has also been an 66 emerging problem in China and other countries (Brands et al., 2005; Chao et al., 2007; 67 Gebreyes and Thakur, 2005) . Additionally, multidrug resistant Salmonella have been isolated, 68 and they are in many serotypes, such as Agona, Anatum, Choleraesuis, Derby, Dublin, 69 Heidelberg, Kentucky, Newport, Pullorum, Schwarzengrund, Senftenberg, Typhimurium and 70 Uganda (Chen et al., 2004; Gebreyes et al., 2004; Gebreyes and Thakur, 2005; Pan et al., 71 second leading cause, and approximately 10-20% of the outbreaks were caused by Salmonella 81 annually (Chen et al., 2008; Liu et al., 2004; Liu et al., 2006; Liu et al., 2008) . 82 Historically, most studies on the prevalence and characterization of the antimicrobial 83 resistance in Salmonella have been restricted to the isolates from clinical and/or veterinary 84 sources (Khan et al., 2009; Randall et al., 2004) . Information on the potential role of food 85 samples in dissemination of multidrug-resistant Salmonella in China is very limited. In the 86 present study, we reported prevalence, serotypes, and antibiotic resistance patterns of 
Materials and methods
94
Collection of food samples and isolation of Salmonella
95
Salmonella isolates were obtained through the National Active Food-borne Pathogens 96 Surveillance System. As shown in Table 1 , a total of 387 food samples including pork (n=45), 97 chicken (n=120), beef (n=45), mutton (n=45), seafood (n=96) and milk powder (n=36) were 98 randomly collected in open-air markets and large supermarkets of nine surveillance points in 99 Hebei province, located in the northern part of China in 2005. The strains were 100 independently isolated from different and individual food samples.
101
Salmonella isolation and identification were performed as described previously (Chen et 102 al., 2004; Dziadkowiec et al., 1995) (Wang et al., 2002 ), 3.32% in 2001 , and 3.55% in 2002 (Wang et al., 2004 .
147
The relatively higher isolation rate (23.9%) from meats observed in the present study is 148 consistent with previous reports from China as well as other parts of the world (Chen et al., 149 2004; Chao et al., 2007; Van et al., 2007; Zhao et al., 2008) . These data can also support the 150 previous reports indicating that retail meat accounted for the largest percentage (10-60%) of 151 all food poisoning related outbreaks of Salmonella infections in China (Chen et al., 2008; Liu 152 et al., 2004; Liu et al., 2006; Liu et al., 2008) . Moreover, we have also found the levels of powder. Previous reports have also suggested that milk and its products accounted for less 156 than 5% of all food poisoning related outbreaks of Salmonella infections in China (Chen et al., 2008; Liu et al., 2004; Liu et al., 2006; Liu et al., 2008 
178
In the present study, less than 5% of strains were resistant to first generation (cefazolin 179 and cephalothin) and third-generation cephalosporins (ceftazadime). Other reports describe a 180 decreasing susceptibility of Salmonella strains from food products and veterinary sources to 181 these antimicrobials (Chao et al., 2007; Pan et al., 2009) .
182
In the current study, Salmonella isolated from chicken showed a greater degree of 183 multiresistance than that from seafood and other meats (p=0.0002) ( is Indiana, showed the resistance to as many as 20 antibiotics (Table 5) . According to your criticism and suggestions, we have prepared a revised manuscript.
Revised portion are marked in red in the paper.
The main corrections in the paper and the responds to the reviewer's comments are as follow:
1. Reviewer #1: This revised manuscript presents data on the prevalence of Salmonella spp. in raw meat, seafood, and milk powder sampled at retail level in 2005 in northern China.
The editor of the journal asked to convert this manuscript to a short communication during the revision process. Although the manuscript has been shortened during revision, it still exceeds 4000 words, the maximum length for a short communication paper.
For being able to meet the goal of shortening, I would suggest to divide the paper. The part covering information on class 1 integrons and the conjugation and transformation experiments could be taken out and published later separately. This manuscript could then focus on prevalence of Salmonella, serotyping and antimicrobial susceptibility.
Following this approach, the following parts should be taken out of the manuscript:
Lines 30-31: second part of the sentence starting from "PCR for class 1…"
Line 39 (last word) till the end of the second sentence in line 42.
Lines 83-86
Parts addressing integrons from line 87 to line 96.
Lines 121-123
*Detailed Response to Reviewers
Lines 147-183
Lines 240-267 Table 6 Response: We agreed with reviewer's kind advice/suggestons. We have deleted the part covering information on class 1 integrons and the conjugation and transformation experiments accordingly.
2. The title of the manuscript accordingly could be changed to "Prevalence and antimicrobial resistance of Salmonella in retail foods in northern China".
Response: Taking into account of the reviewer's instruction, in this revised manuscript we have changed the title of the manuscript to "Prevalence and antimicrobial resistance of Salmonella in retail foods in northern China". (see Title) 3. Recommendations for the remaining text:
General comment
There is still some need for improvement of the English language in this manuscript.
However, the text is in most cases well understandable and I guess the problem can be solved during the language editing process for this paper.
For example, the second sentence of the abstract in lines 29-30 reads now "Salmonella isolated was subjected to the serotyping (and) antimicrobiobial susceptibility test." More adequate would be to write e.g. "Salmonella strains isolated were subjected to serotyping and antimicrobial susceptibility testing." Being not a native speaker myself I would like to leave the details to the language experts. With the above-mentioned revisions performed, we believe that the newly prepared manuscript is in accordance with the requirements of IJFM. So we re-submit the manuscript to your journal.
We appreciate for Editors/Reviewers' warm work earnestly, and hope that these revisions are satisfactory.
Thank you very much for your advice and kind consideration.
Yours sincerely,
Lei Shi
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